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Abstract (Basic): JP 8182485 A 

Formulation contains cane sugar fatty acid ester of HLB 15-16 and 
lecithin treated by enzyme and/or decomposed by enzyme. 

USE/ADVANTAGE - The formulation is used for a beverage sold at room 
temp, in a hot vender and in a chilled state. Milk drink having durable 
good eraulsif ication stability is obtd. Oil off is eliminated when 
preserved at high temp, for a long period. 
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Foodstuff contained in a container - which is sterilised under heating in 

presence of lysolecithin 
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Abstract (Basic): JP 7123958 A 

Foodstuff contained in a container is sterilised under heating in 
the presence of lysolecithin. 

ADVANTAGE - Antibiotic effect can be attained. 
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Coffee beverage prodn. contg. milk - including lysolecithin and organic 

acid monoglyceride 
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Abstract ('Basic)': JP 7123956 A 

Antibiotic agent for coffee beverage contg. milk, comprises 
lysolecithin and organic acid raonoglyceride . 

ADVANTAGE - By adding the agent to the beverage, antibiotic effect 
can be attained. 
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Coffee drink contg. stable milk component - prepd. by addn . of 
lysolecithin and diacylglycero-phospholipid to coffee drink mixt . 
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Abstract (Basic): JP 1085043 A 

By addn. of an appropriate amount of lysolecithin, 
1 , 2-diacylglycero-phospholipid, into a material mixt. for coffee drinks 
contg. aq. extract of coffee, milky component and sweetening agent, the 
stability of the drinks can be improved. 

USE - Undesirable sepn . and coagulation of milk component can be 
avoided . 
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